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RULES  AND  REGULATIONS  GOVERNING 
THE  MEAT  HYGIENE  SERVICE. 


RESPONSIBILITY  OP  OWNERS,  MANAGERS,  ETC. 

1.  Owners,  lessees,  occupiers  or  managers  of  all  abat- 
toirs, slaughtering,  packing,  meat  canning,  meat  manu- 
facturing or  rendering  establishments,  and  of  places  or 
vehicles  where  meat  is  prepared,  stored,  sold,  or  trans- 
ported, are  required  by  law  to  construct,  arrange,  equip, 
manage  and  care  for  such  establishments  in  such  a manner 
that  the  meats  or  meat  products  therein  prepared,  stored 
or  sold  shall  not  be  injuriously  affected  as  to  soundness, 
healthfulness,  or  wholesomeness,  nor  otherwise  rendered 
unfit  for  human  food.  The  terms  “meats”  and  “meat  pro- 
ducts”, wherever  used  in  these  regulations,  shall  include 
and  apply  to  all  carcasses,  or  parts  of  carcasses  of  cattle, 
sheep,  swine  and  goats,  and  the  meat  or  meat  food  pro- 
ducts thereof. 

2.  No  person,  firm  or  corporation,  or  any  officer  or  agent 
of  such  person,  firm  or  corporation,  shall  sell,  offer  for 
sale,  expose  with  intent  to  sell,  or  prepare  for  use  as 
human  food,  any  meat  or  meat  product  from  an  animal  that 
is  in  such  condition  that  its  flesh  is  unsound,  unhealthful, 
unwholesome  or  otherwise  unfit  for  human  food.  Nor  shall 
any  unsound,  unhealthful  or  unwholesome  meat  or  meat 
product  be  sold,  or  offered  for  sale,  or  exposed  with  in- 
tent to  sell,  for  use  as  human  food,  or  be  manufactured  or 
prepared  for  use  as  human  food. 

CONSTRUCTION  AND  SANITATION  OF  BUILDINGS. 

3.  Building's  used  for  slaughtering,  packing,  canning  or 
manufacturing  meats  or  meat  products  shall  not  be  used 
as  dwellings,  or  places  of  residences,  nor  for  any  purpose 
that  may  have  a tendency  to  affect  injuriously  the  meats 
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or  meat  products  therein  prepared.  If  any  part  of  the  build- 
ing is  used  as  a permanent  stable  for  animals,  there  shall 
be  no  avenue  of  communication  within  the  building  between 
the  stable  and  the  room  used  for  the  preparation  of  the 
meats  or  meat  products,  but  pens  for  animals  about  to  be 
slaughtered  may  be  maintained  in  connection  with  the 
slaughtering  room.  Manure  from  such  stables  or  pens  shall 
not  be  stored  adjacent  to  the  buildings  used  for  slaughter- 
ing, storing  or  preparing  meats  or  meat  food  products,  nor 
at  any  place  on  the  premises  or  in  such  a manner  as  to 
bring  about  unsanitary  conditions. 

4.  All  buildings  used  for  such  purposes,  and  for  storing 
or  selling  meats  or  meat  products,  shall  be  properly  fitted 
and  equipped  for  the  purpose  used,  and  shall  be  so  managed 
and  cared  for  that  the  meats  and  meat  products  prepared 
therein  may  not  be  rendered  unclean,  unsound,  unhealthful 
or  unwholesome,  or  otherwise  unfit  for  human  food. 

(a)  Floors  shall  be  smooth  and  impervious  and  so  laid 
that  they  will  drain  freely  and  rapidly  into  a drain  and, 
when  possible,  this  drain  shall  be  connected  with  a sewer.* 
No  low  or  broken  places  beneath,  or  in,  which  fluid  or  solid 
refuse  may  lodge  shall  be  allowed  to  exist. 

(t>  Walls  of  rooms  in  which  animals  are  slaughtered  or 
meat  stored  shall  be  tight,  smooth,  free  from  projections 
or  crevices  for  the  accumulation  of  filth,  and  shall  be  kept 
in  a cleanly  condition.  Ceilings,  partitions  and  pillars  shall 
also  be  kept  clean  by  brushing,  spraying  or  washing.  Fre- 
quent whitewashing  or  painting  of  walls,  ceilings,  pillars 
and  partitions  is  desirable. 

(c  All  wagons,  trucks,  trays  and  other  receptacles,  all 
tables,  chutes,  platforms,  racks,  etc.,  and  all  knives,  saws, 
cleavers,  meat  grinders,  sausage  fillers,  scalding  kettles 
and  all  other  tools,  utensils  and  machinery  used  in  slaugh- 
tering, moving,  handling,  cutting,  chopping,  mixing,  cann- 
ing, or  other  process,  shall  be  thoroughly  cleansed  daily,  if 
used. 


•The  emptying-  or  discharging  of  slaughter  house  refuse  into  a 
stream  is  prohibited  by  law. 
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(d)  Aprons,  smocks  or  other  clothing  of  employes 
coming  in  contact  with  meat  shall  be  of  a material  that  is 
readily  cleansed  and  made  sanitary,  and  shall  be  kept 
clean.  All  employes  who  handle  meats  or  meat  products 
shall  be  required  to  keep  their  hands  free  from  filthy 
or  infectious  matter. 

(e)  All  rooms  in  which  meats  or  meat  food  products  are 
prepared,  stored,  packed,  canned,  manufactured,  or  other- 
wise handled  shall  be  lighted  and  ventilated  in  a manner 
acceptable  to  this  Board  or  its  agent,  and  shall  be  so  located 
that  odors  from  toilet  rooms,  catch  basins,  casings  depart- 
ments, tank  rooms,  offal  or  refuse  heaps,  hide  cellars,  etc., 
do  not  permeate  them.  All  cooling  and  storage  rooms  or  ice 
boxes  shall  if  possible  have  a system  of  ventilation  which 
permits  the  entrance  of  fresh  clean  air  from  outside  the 
building. 

5.  Rooms  used  for  the  slaughter  of  animals  shall  be 
thoroughly  cleansed  at  the  close  of  each  day’s  work.  All 
offal  and  other  refuse  shall  be  removed  and  the  floors  and 
walls  shall  be  flushed  and  washed.  Where  water-pipe  con- 
nections can  be  obtained  they  shall  be  equipped  with  faucets 
and  hose  sufficient  for  proper  cleansing.  Toilet  facilities 
adequate  for  the  cleanliness  and  convenience  of  the  em- 
ployes shall  be  provided  and  shall  consist  of  water-closets, 
urinals,  wash  basins,  soap  and  clean  towels.  Such  toilet 
rooms  shall  not  communicate  directly  or  indirectly  'with  any 
rooms  in  which  animals  are  killed  or  meats  stored.  The 
voiding  of  urine  upon  the  floor  of  the  slaughter  house  is  pro- 
hibited. 

6.  Suitable  receptacles  shall  be  provided  for  blood,  offal 
and  similar  materials,  and  such  materials  shall  be  put  into 
the  offal  tank,  or,  where  such  tank  is  not  available,  removed 
from  the  premises  as  soon  as  possible,  but  under  no  circum- 
stances shall  they  be  permitted  to  accumulate  for  more  than 
one  day  in  summer  or  two  days  in  winter.  In  ne  case  shall 
they  be  permitted  to  accumulate  in  or  around  the  slaughter 
Jiouse.  The  feeding  of  hogs  or  other  animals  on  the  slaugh- 
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ter  house  refuse  shall  not  be  permitted  on  the  premises,  and 
no  use  incompatible  with  proper  sanitation  shall  be  made  of 
any  part  of  such  premises. 

Receptacles  and  vehicles  used  for  storing'  and  transport- 
ing such  materials  shall  be  kept  clean.  Stomach  and  in- 
testinal contents  and  other  refuse  shall  not  be  allowed  to 
accumulate  on  the  floor  of  the  slaughtering  room  and  shall 
not  be  stored  on  the  premises  at  any  place  or  in  such  a 
manner  as  to  render  the  conditions  unsanitary. 

Cribs  or  pens  for  the  storage  of  bones  shall  not  be  located 
within  nor  adjoining  any  building  used  for  slaughtering, 
storing  or  .preparing  meats  or  meat  food  products. 

Hides  or  pelts  shall  not  be  stored  on  the  floor  of  any  room 
used  for  slaughtering,  storing  or  preparing  meats  or  meat 
, food  products,  but  shall  be  stored  in  a room  set  apart  for 
such  purpose. 

7.  Meats  and  meat  food  products  intended  for  rendering 
into  edible  products  must  be  prevented  from  falling  on  the 
floor  or  coming  in  contact  with  any  dirty  or  disease  pro- 
ducing material. 

8.  Persons  afflicted  with  tuberculosis,  or  any  other  com- 
municable disease,  shall  not  be  employed,  or  work  in,  any 
of  the  departments  of  establishments  where  carcasses  are 
dressed,  or  meats  handled  or  exposed  for  sale,  and  any  em- 
ploye showing  evidence  of  being  so  affected  shall  be  re- 
ported to  the  State  Livestock  Sanitary  Board  and  to  the 
manager  or  owner  of  the  establishment  by  any  agent  of  the 
Board  or  any  local  meat  inspector  appointed  by  authority 
of  the  Board  who  may-  discover  the  condition. 

STORAGE  AND  TRANSPORTATION  OF  CARCASSES. 

9.  Carcasses  must  not  be  permitted  to  hang  in  the  slaugh- 
tering room  longer  than  necessary,  but  shall  be  removed 
promptly  to  the  cooling  room  to  be  kept  under  proper  re- 
frigeration. 

Dressed  carcasses  shall  not  be  transported  on  the  public 
highways,  exposed  to  contamination  by  street  dust  and 
insects.  Vehicles  for  the  conveyance  of  such  carcasses  shall 
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be  covered  or  shall  be  provided  with  wrappers  of  canvas,  or 
equally  satisfactory  material,  in  which  the  carcasses  shall 
be  completely  enveloped  while  in  transit,  and  such  wrappers 
shall  be  kept  clean.  Carcasses  or  parts  of  carcasses  shall 
not  be  allowed  to  hang-  outside  of  markets,  shops  or  stores 
exposed  in  such  a manner  as  to  become  contaminated  by 
dust  or  dirt, 

10.  Carcasses  or  parts  of  carcasses  shall  not  be  inflated 
with  air  blown  from  the  mouth  or  otherwise.  Skewers 
shall  not  be  held  in  the  mouth  previous  to  inserting  them 
in  carcasses  or  parts  of  carcasses. 

WHEN  DISEASED  CARCASSES  ARE  DRESSED. 

11.  Butchers  who  may  have  dressed  diseased  carcasses 
shall  cleanse  their  hands  of  all  grease  and  then  immerse 
them  in  a prescribed  disinfectant,  and  then  rinse  them  in 
clear  water  before  engagaing  again  in  dressing  or  handling 
healthy  carcasses.  All  butcher's  implements  that  have  been 
used  in  dressing  diseased  carcasses  shall  be  cleansed  of  all 
grease  and  then  sterilized  either  in  boiling  water  or  by 
immersion  in  a prescribed  disinfectant,  and  rinsed  in  clear 
water,  before  being  again  used  in  dressing  healthy  carcasses. 

The  premises  on  which  diseased  animals  may  have  been 
killed  shall  be  thoroughly  cleansed,  and,  if  necessary,  they 
shall  be  disinfected,  as  required  by  the  'State  Livestock 
Sanitary  Board,  an  agent  of  the  same,  or  any  local  meat 
inspector  appointed  by  authority  of  the  Board. 

12.  Separate  trucks,  etc.,  shall  be  furnished  for  handling 
disease  carcasses  and  parts.  Following  the  slaughter  of  an 
animal  affected  with  an  infectious  disease  a stop  shall  be 
made  until  the  implements  have  been  cleansed  and  disin- 
fected, unless  another  set  of  clean  implements  are  at  hand. 

CLEANLINESS  OF  ESTABLISHMENTS. 

13.  All  parts  of  establishments  used  for  slaughtering, 
packing,  canning,  manufacturing  or  storing  meats  or  meat 
products,  and  the  stables  and  pens  used  for  live  stock  shall 
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be  kept  in  a cleanly,  wholesome  condition.  They  shall  be 
especially  cleansed  and  scrubbed  and  disinfected,  and 
painted  or  whitewashed  when  required  by  authority  of  the 
State  Livestock  Sanitary  Board,  an  agent  of  the  same,  or 
any  local  meat  inspector  appointed  by  the  authority  of  the 
Board. 

DUTIES  AND  AUTHORITY  OF  AGENTS  OF  THE 
BOARD. 

14.  Agents  of  the  State  Livestock  Sanitary  Board  are 
authorized  by  law  to  make  examinations  of  slaughtering, 
packing,  meat  canning,  rendering,  or  similar  establish- 
ments, and  of  places  where  meats  or  meat  food  products 
are  manufactured,  prepared,  stored  or  sold,  for  the  pur- 
pose of  ascertaining  whether  the  said  establishments  or 
places  are  constructed,  arranged,  equipped,  managed  or 
cared  for  in  such  a way  as  injuriously  to  affect  the  sound- 
ness, healthfulness  or  wholesomeness,  or  otherwise  to 
render  unfit  for  human  food,  the  meats  or  meat  food  pro- 
ducts therein  prepared,  stored,  or  sold. 

DEFECTS  IN  ESTABLISHMENTS. 

15.  Whenever  an  establishment,  or  the  manner  in  which 
it  is  arranged,  equipped,  managed  or  cared  for,  shall  be 
found  to  be  defective  in  such  particulars  as  to  make  it 
probable  that,  by  virtue  of  such  defect  or  defects,  the  meat 
or  meat  food  products  may  be  rendered  unsound,  unhealth- 
ful, unwholesome  or  otherwise  unfit  for  human  food,  it  shall 
be  the  duty  of  the  agent  of  the  State  Livestock  Sanitary 
Board  to  notify  the  owner,  occupier  or  manager  thereof  as 
to  the  nature  of  the  particular  defects  found,  and  report  the 
same  to  the  State  Livestock  Sanitary  Board. 

PENALTY  FOR  FAILURE  TO  REMEDY  DEFECTS. 

16.  In  case  such  defects  are  not  removed  or  abolished 
within  the  time  designated  by  the  State  Livestock  Sanitary 
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Board,  after  notice  in  writing'  from  the  Board,  the  said 
establishment  or  place  may  be  closed;  and  the  owner,  oc- 
cupier, or  manager  thereof,  and  all  other  persons,  for- 
bidden to  use  the  said  establishment  or  place  for  the  pre- 
paration, storage,  or  sale  of  meats  or  meat  food  products 
until  the  said  defect  is  remedied,  removed,  or  abolished 
in  a way  that  is  approved  by  an  authorized  agent  of  the 
State  Livestock  Sanitary  Board. 

DISPOSAL  OF  CONDEMNED  MEATS  OR  MEAT  PRO- 
DUCTS. 

17.  Agents  of  the  State  Livestock  Sanitary  Board  are 
also  authorized  to  examine,  in  any  way  that  may  be  neces- 
sary, any  animals,  meats,  or  meat  food  products  found  in 
such  establishments,  for  the  purpose  of  determining  whether 
such  animals,  meats,  or  meat  food  products  are  or  may  be 
made  into  sound,  wholesome  and  healthful  human  food. 
Animals,  carcasses  or  parts  thereof,  that  are  unsound,  un- 
healthful, unwholesome  or  otherwise  unfit  for  human  food, 
shall  be  rejeeted  or  condemned,  and  said  animals,  car- 
casses, or  parts  or  products  thereof,  shall  be  treated  and 
disposed  of  as  follows: 

( a ) Where  an  offal  tank  is  immediately  available,  the 
lower  opening  shall  be  first  sealed  by  an  agent  of  the  State 
Livestock  Sanitary  Board  or  an  authorized  local  meat  in- 
spector, then  the  condemned  carcasses,  parts,  or  meat 
food  products  shall  be  placed  therein,  in  the  presence  of  such 
agent  or  local  meat  inspector,  after  which  the  upper  open- 
ing shall  be  sealed  by  the  said  agent  or  local  inspector, 
whose  duty  it  shall  be  to  see  that  a sufficient  force  of  steam 
is  turned  into  the  tanks  and  maintained  a sufficient  time  to 
render  the  contents  unfit  for  any  edible  product.  Tanks 
for  this  purpose  shall  be  so  located  that  the  fumes  and 
odors  therefrom  shall  not  pervade  the  rooms  in  which 
carcasses  are  dressed  or  stored,  or  meat  food  products  pre- 
pared. 

(b)  Where  an  offal  tank  is  not  available  the  condemned 
carcasses,  parts,  or  meat  products' shall  be  slashed  with  a 
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knife,  or  otherwise  disintegrated,  and  shall  then  be  saturat- 
ed with  a solution  of  coloring  matter  to  be  provided  by  the 
State  Livestock  Sanitary  Board,  or  with  kerosene,  in  such 
a manner  as  to  destroy  them  for  food  purposes. 

METHOD  OF  DISPOSING  OF  SUSPECTED  ANIMALS. 

18.  Any  cattle,  sheep,  swine  or  goats  showing  symptoms 
or  suspected  of  being  affected  with  any  disease  or  condition 
which,  under  these  regulations  would  probably  cause  their 
condemnation  when  slaughtered,  shall  be  marked  at  the 
time  of  examination  by  affixing  to  the  ear  a numbered 
metal  tag  bearing  the  words  “Quarantined.  Pennsylvania 
Livestock  Sanitary  Board,”  and  said  tag  shall  remain  on 
the  animal  until  it  is  slaughtered.  No  animal  so  marked 
or  tagged  shall  be  slaughtered  for  meat  or  be  rendered  into 
meat  food  products,  except  under  the  supervision  and  witn 
the  permission  of  an  agent  of  the  State  Livestock  Sanitary 
Board,  or  an  authorized  local  meat  inspector,  nor  shall  it 
be  disposed  of  in  any  other  manner,  except  by  permission  of 
the  Board  or  an  agent  of  the  same. 

Any  agent  affixing  such  a tag  to  an  animal  shall  make  a 
report  of  the  number  of  the  same,  together  with  a descrip- 
tion of  the  animal,  the  location  of  the  same  and  the  name 
of  the  owner  and  his  address,  to  the  State  Livestock  Sani- 
tary Board,  and  any  agent  of  this  Board  or  authorized  local 
meat  inspector  supervising  the  slaughter  of  such  an  animal 
shall  send  the  tag  to  the  State  Livestock  Sanitary  Board 
with  a report  of  the  conditions  found  and  the  disposition 
made  of  the  carcass  and  other  parts. 

AUTHORITY  OF  AGENTS  TO  ENTER  ESTABLISH- 
MENTS OR  PREMISES. 

19.  Agents  of  the  State  Livestock  Sanitary  Board  are 
authorized,  without  let  or  hindrance,  to  enter  upon  any 
premises,  or  to  enter  any  place,  building,  vehicle,  or  vessel 
used  for  the  storage,  preparation  or  transportation  of 
animals,  or  their  products,  for  the  purposes  of  making  such 
examinations  as  are  defined  in  these  regulations. 
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LOCAL  MEAT  INSPECTORS. 

20.  Whenever  any  city,  or  borough,  or  township  of  the 
first  class,  shall  appoint  and  provide  for  the  compensation 
of  local  meat  inspectors  the  qualifications  of  such  local 
meat  inspectors,  if  found  satisfactory,  shall  he  certified  by 
the  State  Livestock  Sanitary  Board,  and  they  shall  then 
have  the  same  authority  and  duties  as  are  by  law  conferred 
on  agents  of  the  State  Livestock  Sanitary  Board,  and  shall 
be  subject  to  these  rules  and  regulations.  Such  certificates 
of  qualification  may  be  withdrawn  or  revoked  at  any  time 
by  the  State  Livestock  Sanitary  Board,  for  incompetency  or 
neglect  of  duty.  Local  meat  inspectors  shall  have  jurisdic- 
tion only  within  the  limits  of  the  city,  or  borough,  or  town- 
ship of  the  first  class,  by  and  for  which  they  are  appointed. 
Such  local  meat  inspectors  shall  not  be  governed  by  ordin- 
ances, rules,  or  regulations  that  are  incompatible  with,  or 
that  conflict  with,  these  rules  and  regulations  of  the  State 
Livestock  Sanitary  Board  or  the  law  under  which  they  are 
made. 


APPOINTMENT  OF  LOCAL  AGENTS  FOR  ESTABLISH- 
MENTS. 

21.  Upon  the  written  application  of  owners  or  managers 
of  such  establishments  the  State  Livestock  Sanitary  Board 
will  appoint  local  agents  to  make  complete  examination  of 
all  animals,  carcasses,  meats,  and  meat  food  products, 
used,  prepared,  or  stored  in  local  slaughtering,  packing, 
canning,  rendering,  or  similar  establishments,  and  to  affix 
an  approved  stamp  or  mark  to  the  meats  and  meat  food 
products  that  are  found  to  be  sound,  healthful,  wholesome, 
and  fit  for  human  food.*  The  meats  and  meat  food  pro- 


*With  the  limited  staff  at  its  disposal,  the  State  Livestock  Sanitary 
Board  will  be  unable  to  arrange  for  the  continuous  supervision  of  in- 
dividual establishments  and  for  the  complete  examination  and  stamp- 
ing or  marking  of  all  the  meats  or  meat  food  products  prepared  therein, 
except  as  provided  in  this  rule. 


13 


ducts  that  are  found  to  be  unsound,  unhealthful,  unwhole- 
some, or  otherwise  unfit  for  human  food,  shall  be  rejected 
or  condemned,  and  disposed  of  as  provided  in  these  regula- 
tions. Such  agents  shall  report  to  and  they  may  be  trans- 
ferred or  dismissed  by  the  State  Livestock  Sanitary  Board. 
They  shall  be  subject  to  the  regulations  governing,  and  for 
the  guidance  of  agents  of  the  State  Livestock  Sanitary 
Board,  and  to  the  law  under  which  they  are  made. 

The  funds  for  the  compensation  of  such  local  agents  shall 
be  furnished  by  the  owner  or  manager  of  the  establishment 
that  such  agent  is  appointed  to  oversee,  and  upon  whose 
request  this  form  of  inspection  is  established.  The  funds 
for  the  payment  of  such  local  agents  shall  be  deposited  by 
the  owner  or  manager  of  such  establishment  to  his  own 
credit,  in  some  bank  or  trust  company  to  be  designated  by 
the  State  Livestock  Sanitary  Board,  and  shall  be  paid  out 
upon  the  cheque  of  such  owner  or  manager,  payable  to  the 
order  of  the  local  agent  entitled  to  compensation,  after  the 
bill  of  such  local  agent  for  services  has  been  approved  by 
authority  of  the  State  Livestock  Sanitary  Board,  and  the 
cheque  so  drawn  for  said  compensation  has  been  approved 
by  authority  of  said  Board.  Employes  of  the  United 
States  Department  of  Agriculture,  engaged  in  the  inspec- 
tion of  animals,  meats  and  meat  food  products,  may  be  ap- 
pointed agents  of  the  State  Livestock  Sanitary  Board,  and 
be  clothed  with  the  powers  of  such  agents:  Privided,  how- 

ever, that  such  employes  of  the  United  States  Depart- 
ment of  Agriculture  shall  receive  no  pay  or  compensation 
for  such  services  as  agents  of  the  State  Livestock  Sanitary 
Board. 


MISUSE  OF  STAMPS  OR  MARKS. 

22.  No  person  shall  make,  duplicate,  reproduce,  forge  or 
counterfeit  any  stamp,  certificate,  mark,  or  emblem,  used 
or  authorized  to  be  used  by  the  State  Livestock  Sanitary 
Board  for  marking  or  designating  animals,  carcasses, 
meats,  or  meat  food  products  that  have  been  approved  or 


14 


condemned;  and  no  such  stamp,  certificate,  mark,  or 
emblem,  used  or  authorized  to  be  used  by  the  State  Live- 
stock Sanitary  Board,  'shall  be  used  or  employed  without 
specific  authority  so  to  do  from  the  State  Livestock  Sanitary 
Boapd. 

LABORATORY  DIAGNOSIS. 

’ 23.  Agents  of  the  State  Livestock  Sanitary  Board  and 
authorized  local  meat  inspectors  shall  forward  specimens 
from  any  case  of  any  unusual  or  peculiar  disease  that  may 
be  encountered  in  the  course  of  their  work  to  the  labora- 
tory of  the’  Board  in  order  that  such  disease  may  be  scien- 
tifically studied  and  accurately  diagnosed  for  the  benefit  of 
the  meat  hygiene  service. 

BRIBERY. 

24.  Any  agent  of  the  State  Livestock  Sanitary  Board,  or 
any  local  meat  inspector  appointed  by  authority  of  the  said 
Board,  or  any  local  meat  inspector  appointed  by  any  city, 
borough,  or  township  of  the  first  class,  who  shall  pass  or 
approve  any  meat  or  meat  food  product  that  is  unsound, 
unhealthful,  unwholesome  or  otherwise  unfit  for  human 
food,  or  who  shall  fail  to  perform  his  duties  as  prescribed 
by  the  law  relating  to  the  same,  or  who  shall  accept  any 
money,  gift  or  other  thing  of  value  from  any  person,  firm, 
or  corporation,  or  officers,  agents  or  employes  thereof,  with 
intent  to  influence  his  official  action,  shall  be  summarily 
discharged  from  office,  and  shall  be  prosecuted  as  provided 
by  law. 

25.  Any  person,  firm  or  corporation,  or  any  agent  or  em- 
ploye of  any  person,  firm  or  corporation,  who  shall  give, 
pay  or  offer,  directly  or  indirectly,  to  any  agent,  officer  or 
inspector  authorized  to  perform  any  of  the  duties  pre- 
scribed by  the  rules  and  regulations  of  the  State  Livestock 
Sanitary  Board,  or  the  law  under  which  they  are  made,  any 


money  or  other  thing  of. value,  with  intent  to  influence  said 
agent,  officer  or  inspector  in  the  discharge  of  any  duty 
therein  provided  for,  shall  be  prosecuted  p.s  provided  by 
law. 

» 

SALE  OR  TRANSPORTATION  OF1  UNSOUND  OR  UN- 
WHOLESOME MEAT. 

26.  If  any  person  shall  sell  or  offer  for  sale,  or  offer  for 
transportation  to  market,  any  meat  or  meat  food  product 
which  is  diseased,  unsound,  unhealthful,  unwholesome  or 
otherwise  unfit  for  human  food,  knowing  that  such  meat 
or  meat  food  product  is  intended  for  human  consumption, 
he  shall  be  prosecuted  as  provided  by  law. 

27.  Any  person,  firm  or  corporation,  or  any  officer  or 
agent  of  such  firm  or  corporation,  who  shall  violate  any  of 
the  rules  and  regulations  of  the  State  Livestock  Sanitary 
Board,  or  any  of  the  provisions  of  the  law  under  which 
they  are  made,  shall  be  prosecuted  as  provided  by  law. 

EXAMINATION  OF  ANIMALS,  DRESSED  CARCASSES, 
MEAT  FOOD  PRODUCTS,  ETC. 

In  establishments  where,  as  provided  in  rule  21  of  these 
rules  and  regulations,  a local  agent  is  stationed  to  examine 
all  animals  slaughtered  and  all  meats  and  meat  food 
products  prepared  therein,  the  examination,  slaughter, 
preparation,  marking  and  storing  of  all  carcasses,  parts  or 
organs,  and  the  disposal  of  all  diseased  carcasses,  parts, 
or  organs,  shall  be  conducted  in  accordance  with  the  fol- 
lowing rules  and  regulations.  The  terms  “establishment  at 
which  complete  inspection  is  maintained”  refers  to  such  es- 
tablishments. These  rules  and  regulations  shall  also  apply 
to  all  establishments  where  meats  or  meat  food  products 
are  prepared  or  stored  and  shall  be  enforced  by  agents  of 
the  State  Livestock  Sanitary  Board  wherever  they  are 
present  to  conduct  such  examination,  but  the  absence  of 
such  agent  shall  not  be  an  excuse  for  the  preparation  or 


sale  of  unsound,  unhealthful  or  unwholesome  meat  or  meat 
food  products,  or  for  disregard  of  these  regulations  or  of 
the  law  relating  to  meat  hygiene. 

ANTE-MORTEM  EXAMINATIONS. 

28.  An  ante-mortem  examination  shall  be  made  of  all 
cattle,  sheep,  swine  and  goats  about  to  be  slaughtered  be- 
fore they  shall  be  allowed  to  enter  the  slaughtering  room  of 
an  establishment  at  which  complete  inspection  is  maintained. 
Such  examination  shall  be  made  in  pens,  alleys  or  chutes 
of  the  establishment  at  which  the  animals  are  about  to 
be  slaughtered.  Owners  or  managers  of  such  establish- 
ments shall  provide  satisfactory  facilities  for  conducting 
such  examinations  and  for  separating  or  holding  apart  from 
healthy  animals  those  showing  symptoms  of  disease.  All 
animals  showing  symptoms  or  suspected  of  being  affected 
with  any  disease  or  condition  which,  under  these  regula- 
tions, would  probably  cause  their  condemnation  when 
slaughtered,  shall  be  marked  by  affixing  to  the  ear  a 
metal  tag  as  provided  in  rule  18  of  these  regulations.  All 
such  animals,  except  as  hereinafter  provided,  shall  be 
slaughtered  separately,  either  before  regular  slaughter  has 
commenced  or  at  the  close  of  the  regular  slaughter,  and 
shall  be  duly  identified  by  a representative  of  the  establish- 
ment to  the  agent  of  the  State  Livestock  Sanitary  Board 
or  authorized  local  meat  inspector  on  duty  in  the  slaughter 
room  before  the  skins  are  removed  or  the  carcasses  opened 
for  evisceration.  Reports  on  such  animals  shall  be  made 
by  the  agent  or  local  meat  inspector  as  provided  in  rule 
18.  Animals  tagged  for  pregnancy  which  have  not  been 
exposed  to  any  contagious  or  infectious  disease  are  not 
required  to  be  slaughtered,  but  before  any  such  animal  is 
removed  from  the  establishment  the  tag  shall  be  detached 
by  the  agent  or  local  meat  inspector  on  duty  in  said  es- 
tablishment and  returned  with  his  report  to  the  State 
Livestock  Sanitary  Board.  Animals  commonly  termed 
'•downers”  or  crippled  animals,  shall  be  tagged,  as  pro- 
vided in  rule  18,  in  the  abattoir  pens  for  the  purpose  of 
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identification  at  the  time  of  slaughter,  and  shall  he  passed 
upon  in  accordance  with  these  regulations. 

POST-MORTEM  EXAMINATION. 

29.  The  agent  or  local  meat  inspector  on  duty  in  the  es- 
tablishment shall  make  a careful  examination  of  all  ani- 
mals at  the  time  of  slaughter.  The  head,  tail,  thymus 
gland,  bladder,  omentum,  and  the  entire  viscera,  and'  all 
parts  and  blood  used  in  the  preparation  of  meat  food  prod- 
ucts, shall  be  retained  in  such  manner  as  to  preserve  their 
identity  until  after  the  post-mortem  examination  has  been 
completed,  in  order  that  they  may  be  identified  in  case  of 
condemnation  of  the  carcass.  Suitable  racks  or  metal 
receptacles  shall  be  provided  for  retaining  such  parts. 

Each  establishment  at  which  complete  inspection  is  main- 
tained shall  be  given  an  official  number,  and  shall  be  in- 
dicated by  said  number  on  all  official  reports,  stamps  or 
marks,  labels,  etc. 

Carcasses  and  parts  thereof  found  to  be  sound,  healthful, 
wholesome  and  fit  for  human  food  shall  be  passed,  and  in 
establishments  where  complete  inspection  is  maintained 
they  shall  be  stamped  or  marked  by  an  agent  of  the  State 
Livestock  Sanitary  Board  as  follows: 

Upon  each  dressed  beef  carcass  examined  as  above  and 
passed  there  shall  be  placed  by  an  authorized  representa- 
tive of  the  State  Livestock  Sanitary  Board  at  the  time  of 
examination  ten  stamps  or  marks  bearing  the  words 
“Examined  and  Passed.  Pa.  Livestock  Sanitary  Board,” 
and  the  official  number  of  the  establisment. 

Upon  the  dressed  carcasses  of  sheep,  swine  and  goats 
examined  as  above  and  passed  there  shall  be  placed  by  an 
authorized  representative  of  the  State  Livestock  Sanitary 
Board  at  the  time  of  examination,  a stamp  or  mark  on 
each  quarter  bearing  the  words  “Examined  and  Passed.  Pa. 
Livestock  Sanitary  Board,”  and  the  official  number  of  the 
establishment. 

Should  any  lesion  of  disease  or  other  condition  that  would 
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probably  render  the  carcass,  or  any  part  or  organ,  unfit 
for  food  purposes  be  found  on  post-mortem  examination 
such  carcass,  part,  or  organ,  shall  be  marked  immediately 
with  a tag  bearing  the  words  “Condemned.  Pennsylvania 
Livestock  Sanitary  Board.'’  Carcasses,  parts,  or  organs,  so 
marked  shall  not  be  washed  or  trimmed  and  should  not  be 
placed  in  the  cooling  room  or  in  the  refrigerator  or  ice  box 
with  carcasses,  parts  or  organs  that  have  neen  passed. 
Such  carcasses  shall  be  promptly  disposed  of  as  provided 
in  rule  17  of  these  regulations. 

30.  The  carcasses,  parts,  or  organs,  of  all  animals  which 
are  slaughtered  at  an  establishment  where  complete  in- 
spection is  maintained,  and  which  are  found  at  time  of 
slaughter  or  at  any  subsequent  examination  to  be  affected 
with  any  of  the  diseases  or  conditions  named  below,  and  all 
carcasses,  parts,  or  organs,  found  to  be  so  affected  in 
any  establishment  examined,  shall  be  disposed  of  according 
to  the  section  of  this  rule  pertaining  to  the  disease  or  con- 
dition existing.  As  it  is  impracticable  to  formulate  rules 
covering  every  case  and  to  designate  at  what  particular 
stage  a condition  becomes  loathsome  or  a disease  noxious, 
it  is  to  be  understood  that  the  decision  as  to  the  disposal 
of  all  carcasses,  parts,  or  organs,  not  specifically  covered 
by  these  regulations  shall  be  left  to  the  discretion  of  the. 
veterinarian  making  the  examination,  the  decision  in  such 
cases  to  be  based  upon  the  nature,  location  and  extent  of 
the  pathological  conditions  present  and  upon  the  principles 
of  meat  inspection  as  prescribed  by  Ostertag  and  other 
authorities. 

(a)  Anthrax. — All  carcasses  showing  lesions  of  an- 

thrax, regardless  of  the  extent  of  the  disease,  shall  be 
condemned  and  immediately  tanked,  as  provided  in  rule 
17,  or  properly  buried  or  burned,  including  the  blood,  hide, 
hoofs,  horns,  viscera  and  all  other  portions  of  the  animal. 
The  place  where  the  animal  was  slaughtered  shall  be  dis- 
infected with  a 10  per  cent,  solution  of  formalin  and  all 
tools,  implements,  etc.,  which  have  come  in  contact  with 
the  carcass,  shall  be  treated  as  provided  in  rule  11. 
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( b ) Blackleg.  — Carcasses  of  animals  showing  lesions 
of  blackleg  shall  be  condemned. 

(c)  Hemorrhagic  septicemia. — Carcasses  of  ani- 

mals affected  with  hemorrhagic  septiemia  shall  be  con- 
demned. 

(d)  Pyemia  and  septicemia. — Carcasses  showing 
lesions  either  of  pyemia  or  septicemia  shall  be  condemned. 

(e)  Rabies. — Carcasses  of  animals  which  showed  symp- 
toms of  rabies  before  slaughter  shall  be  condemned. 

{J)  Tetanus.. — Carcasses  of  animals  which  showed 
symptoms  cf  tetanus  before  slaughter  shall  be  condemned. 

(g)  Malignant  epizootic  catarrh. — Carcasses  of 

animals  affected  with  malignant  epizootic  catarrh  and 
showing  generalized  inllamation  of  the  .mucous  membranes 
shall  be  condemned. 

(A)  Hog  cholera  and  swine  plague. — Carcasses 
showing  generalized  or  extensive  lesions  of  hog  cholera  or 
swine  plague,  and  carcasses  affected  with  either  of  these 
diseases  and  showing  febrile  changes  shall  be  condemned. 
All  organs  or  parts  showing  lesions  of  either  disease  shall  be 
condemned. 

(i ) Actinomycosis,  or  lumpy  jaw. — Carcasses 

affected  with  actinomycosis,  showing  generalized  or  ex- 
tensive localized  lesions,  or  showing  malnutrition  in  ad- 
dition to  the  actinomycotic  lesions  shall  be  condemned.  All 
organs  or  parts  showing  lesions  of  the  disease  shall  be  con- 
demned. 

(?)  Caseous  Lymphade  tis. — Carcasses  showing- 

extensive  lesions  of  this  disease  in  the  lungs  with  or  with- 
out pleuritic  adhesions,  or  caseous  nodules  in  several  of  the 
visceral  organs  with  emaciation,  shall  be  condemned. 

(A)  Tuberculosis. — Carcasses,  parts  or  organs  af- 

fected with  this  disease,  shall  be  disposed  of  as  follows: 

A.  The  entire  carcass  shall  be  condemned: 

1.  When,  lesions  of  tuberculosis  exist  in  the  musculature 
or  in  other  structures  that  may  readily  be  eaten  with  the 
flesh,  and  when  it  is  not  evident  that  the  lesions  are 
purely  local  and  may  be  completely  removed. 
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2.  When  there  is  evidence  that  tuberculosis  bacilli  have 
been  carried  by  the  blood. 

3.  When  there  are  extensive  and  acutely  progressive 
lesions,  even  though  they  be  local. 

4.  When  there  is  evidence  of  tuberculous  intoxication  oi 
associated  septic  infections. 

5.  When  it  was  observed  before  the  animal  was  killed 
that  it  was  suffering  with  fever. 

6.  When  there  is  a tuberculous  cachexia,  as  shown  by 
anemia  and  emaciation. 

B.  An  organ  or  a part  of  a carcass  shall  be  condemned: 

1.  When  it  contains  a lesion  of  tuberculosis. 

2.  When  it  contains,  has  been  attacked  by  or  has  been 
contaminated  with  tubereule  bacilli. 

( /)  Texas  Fever. — Carcasses  showing  sufficient  lesions 
to  warrant  the  diagnosis  of  Texas  fever  shall  be  con- 
demned. 

(m)  Parasitic  Ictero-hematuria. Carcasse*  of 

sheep  affected  with  parasitic  ictero-hematuria  shall  be  con- 
demned. 

( n ) Mange,  or  scab. — Carcasses  of  animals  affected 
with  mange,  or  scab,  in  advanced  stages,  shall  be  con- 
demned. 

(o)  Tapeworm  cysts. — Carcasses  of  animals  exten- 
sively affected  with  tapeworm  cysts  shall  be  disposed  of  in 
accordance  with  the  rules  and  regulations  of  the  Bureau 
of  Animal  Industry,  United  States  Department  of  Agricul- 
ture. 

(p)  Pneumonia,  pleurisy,  enteritis,  peritoni- 
tis and  metritis. Carcasses  showing  generalized 

inflammation  of  one  of  the  following  tissues:  The  lungs, 

pleura,  intestines,  peritoneum,  or  the  uterus,  whether  in 
acute  or  chronic  form,  shall  be  condemned. 

(q)  Icterus. — Carcasses  showing  an  intense  yellow  or 
greenish-yellow  discoloration,  after  proper  cooling,  shall  be 
condemned.  Carcasses  'which  exhibit  a yellowish  tint  di- 
rectly after  slaughter,  but  lose  this  discoloration  on  chilling, 
may  be  passed  for  food. 
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(r)  Uremia  and  sexual  odor. — Carcasses  which 
give  off  the  ordor  of  urine  or  a strong  sexual  odor  shall  be 
condemned. 

(.s)  Urticaria,  etc. — Hogs  affected  with  urticaria 
(diamond  skin  disease),  tinea  tonsurans,  demodez  follicu- 
loiiim,  or  erythema,  may  be  passed  after  detaching  and 
condemning  the  skin,  if  the  carcass  is  otherwise  fit  for 
food. 

(t)  Infections  that  may  cause  meat  poisoning. 
All  carcasses  of  animals  so  affected  that  consumption 
of  the  meat  or  meat  food  products  thereof  may  give  rise 
to  meat  poisoning  shall  be  condemned.  This  covers  all 
carcasses  showng  signs  of  septicemia  or  pyemia,  whether 
puerperal,  traumatic,  or  without  any  evident  cause; 
hemorrhagic  or  gangrenous  enteritis  or  gastritis;  acute  in- 
flammation of  the  lungs,  pleura,  pericardium,  peritoneum, 
or  meninges;  acute,  diffuse  metritis,  or  mammitis;  polyar- 
thitis;  phlebitis  of  the  umbilical  veins;  traumatic  pericardi- 
tis; and  any  inflammation,  abscess  or  suppurating  sore, 
if  associated  with  acute  nephritis,  fatty  and  degenerated 
liver,  marked  pulmonary  hyperemia,  and  diffuse  redness  of 
the  skin,  either  singly  or  in  combination. 

Immediately  after  slaughter  of  any  animal  so  diseased, 
the  premises  and  implements  used  must  be  thoroughly  dis- 
infected as  prescribed  in  rule  11. 

The  part  of  any  carcass  coming  into  contact  with  the 
carcass  or  any  part  of  the  carcass  of  any  animal  covered 
by  this  section,  or  with  the  place  where  such  animal  was 
slaughtered,  or  with  the  implements  used  in  the  slaughter, 
before  thorough  disinfection  of  such  place  and  implements 
has  been  accomplished,  or  with  any  other  contaminated 
object,  shall  be  condemned;  in  case  the  contaminated  part  is 
not  removed  from  the  carcass  within  two  hours  after  such 
contact,  the  whole  carcass  shall  be  condemned. 

(u)  Tumors— Any  organ  or  part  of  a carcass  whicn 
is  the  seat  of  tumor,  malignant  or  benign,  shall  be  con- 
demned. 
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(v)  Melanosis,  pseudoleukemia. — Carcasses  of 

animals  showing-  any  disease  such  as  generalized  melanosis, 
pseudoleukemia,  etc.,  which  affects  the  system  of  the  ani- 
mal, shall  be  condemned. 

(zv)  Flukes. — Any  organ  (lungs,  liver,  spleen,  etc.),  or 
part  of  a carcass,  which  is  affected  with  flukes  (Trematoda) 
shall  be  condemned. 

<x)  Emaciation  and  anemia. — Carcasses  of  animals 

too  emaciated  or  anemic  to  produce  wholesome  meat  and 
those  carcasses  which  show  a slimy  degeneration  of  the 
fat  or  a serous  infiltration  of  the  muscles  shall  be  con- 
demned. 

(y)  Pregnancy  and  parturition. — Carcasses  of 

animals  in  advanced  stages  of  pregnancy  (showing  signs  of 
preparation  for  parturition),  also  carcasses  of  animals 
which  have  within  ten  days  given  birth  to  young  and  in 
which  there  is  no  evidence  of  septic  infection,  may  be 
rendered  into  lard,  or  tallow  if  desired  by  the  manager  of 
the  establishment,  otherwise  they  shall  be  condemned. 

(z)  Immaturity. — Carcasses  of  animals  too  immature 
to  produce  wholesome  meat,  all  unborn  and  still-born  ani- 
mals, also  carcasses  of  calves,  pigs,  kids,  and  lambs  under 
three  weeks  of  age  shall  be  condemned. 

(aa ) Dead  Animals. — All  animals  that  die  in  slaughter 
house  pens,  and  those  in  a dying  condition  before  slaughter, 
shall  be  condemned.  Animals  which  have  died  shall  not  be 
allowed  to  pass  through  compartments  in  which  food  prod- 
ucts are  prepared.  No  dead  animals  shall  be  brought  into 
an  establishment  for  rendering  from  outside  the  premises 
of  such  establishment. 

(ab)  Bruised  Parts. — When  a portion  of  a carcass  is 
to  be  condemned  on  account  of  slight  bruises,  which  cannot . 
be  properly  removed  until  the  carcass  is  chilled,  the  carcass 
shall  be  tagged  and  hung  up  apart  from  sound  carcasses, 
preferably  in  a special  retaining  room.  After  chilling,  the 
affected  portion  shall  be  cut  out,  marked  “Condemned.  Pa. 
Livestock  Sanitary  Board,”  and  the  remainder  of  the  carcass 
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shall  be  marked  “Examined  and  Passed.  Pa.  Livestock  Sani- 
tary Board.” 

31.  All  processes  used  in  curing',  pickling,  preparing,  or 
canning  meats  and  meat  food  products  in  establishments 
where  complete  inspection  is  maintained  shall  be  supervised 
by  a representative  of  the  State  Livestock  Sanitary  Board 
and  no  fixtures  or  appliances,  such  as  tables,  trucks,  trays, 
vats,  machines,  implements,  cans,  or  containers  of  any 
kind,  shall  be  used  in  such  establishment,  or  in  any  other, 
unless  they  are  clean  and  sanitary,  and  all  steps  in  the 
process  of  manufacture  shall  be  conducted  carefully  and 
with  strict  cleanliness. 
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